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Christmas past …

When I was in kindergarten, we went to a tree farm and cut 
a cedar tree. Turns out, I’m allergic to cedar. I had an asthma 
attack. I saw the doctor and got medicine, but it turned into 
pneumonia. My dad drove me to Methodist Hospital. The 
speedometer indicated over 100 mph. With what little breath 
I had, I begged him to slow down. He didn’t. My hospital stay 
was only a few days, but it seemed a lot longer. The hospital 
staff filled a surgical glove with helium, drew a face on it and 
tied it to my bed. They named it Bobo. I was an undiagnosed 
ADHD 5-year-old. I’m sure they were glad to see me go!

While Mom stayed with me during my hospital time, my 
younger siblings stayed with Mom’s aunt. My sister, ever the 
dramatic 3-year-old, told our aunt, “Oh! I just don’t think we’ll 
ever be together again!” Our aunt was flabbergasted.

I never returned to kindergarten. An artificial tree from the 
Joske’s after-Christmas sale replaced live trees. But we spent all our Christmases together, 
until I moved to Taiwan in my 30s. I recently found Bobo, crumpled and brittle, in Mom’s 
things, a reminder of that Christmas, and hope for …

… Christmas present. 

P.S. The publisher and staff of NOW Magazines would like to wish you and your family a 
very Merry Christmas and the happiest of holiday seasons!
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Linda DeCorte and Edna 
Bolinger make the Christmas 
Charity Bazaar a success 
year after year.

Photo by 
Anthony Sarmienta.
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Edna Bolinger and Linda DeCorte are two of the many members of the Duncanville 
Women’s Club who make their annual Christmas Charity Bazaar happen. They’ve been 
leading the effort to make this event happen for years. “We’ve been organizing the bazaar 
for eight years now,” Linda explained. “Any of our other offices are for one three-year term, 
except the bazaar. They just keep saying, ‘Oh, you two are good at it. Keep doing it!’”

— By Adam Walker
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The Duncanville Women’s Club 
started in 1970 as the Duncanville 
Newcomers Club. Now, despite the 
name still indicating Duncanville, the 
club includes members from DeSoto, 
Cedar Hill, Dallas, Grand Prairie, Red 
Oak, Ovilla, Lancaster and surrounding 
communities. The bazaar has been 
through a few name changes as well. 
“It started out as the bake sale,” Linda 
continued. “Then it changed to the 
bazaar. Last year, we added the word 
charity to emphasize why we’re doing 
this. The money we raise goes to help 
fund a number of local charities.”

Edna and Linda both came to be 
members of the Duncanville Women’s 
Club by similar routes. “One of my 
friends asked me to come to one of 
the monthly luncheons 15 years ago,” 
Edna said. “I did and enjoyed it. The 
purpose of the club is fellowship and 
fun. I realized right off that this is a fun 
group of ladies.”

“I’ve been coming for 12 years, 
likewise, because someone invited 
me,” Linda added. “And there’s always 
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Christmas ornaments and decorations 
to household and kitchen goods to 
jewelry and even their famous “books 
and bucks.” “Some of the books have 
money hidden inside,” Edna revealed. 
“We also have some photographs of 
John Wayne this year. We try to make 
sure that it’s nothing like a garage sale.”

The grab bags are $1 a bag and 
might contain things like coffee mugs, 
lotions or earrings. The silent auction 
has baked goods, crafts, antiques, 
jewelry and Christmas centerpieces. 
The baked goods store has items from 
$5 to $15. The raffle includes a lot of 
gift cards.

“Like in years past, the bazaar will 
be held at the First United Methodist 
Church in Cedar Hill. It’s on December 
3, this year, from 9:30-11:30 a.m.,” 
Edna added. “And guests are welcome 
at the luncheon, as long as they reserve 
a spot. We always welcome more 
women to get involved.”

Editor’s Note: To reserve a spot at 
the luncheon, call Carolyn Wasco at 
(214) 690-1440.

something new. We have 138 members 
currently, and I know most of them. 
We go to movies and theater shows 
together. We play mahjong and golf 
and bridge. We go out drinking.” At 
that, Edna leaned in and locked her lips, 
throwing the key away, before Linda 
continued. “We meet at the Duncanville 
Chamber of Commerce on the third 
Wednesday of each month for coffee 
and brunch. On the first Wednesday, we 
meet at St. Anne Episcopal Church in 
DeSoto. About 80 of us usually show 
up for that. We eat together and have 
our business meeting. Then we have a 
guest speaker.”

“We have all kinds of speakers,” Edna 
informed. “We had the herb lady, and 
the gentleman from the flight museum 
in Terrell. A police officer spoke to us 
about how to defend ourselves. One 
of our upcoming speakers will be 
presenting about Ladybird Johnson. 
Sometimes, we have book reviews. It’s 
usually something informative.”

The Christmas Charity Bazaar is the 
club’s biggest event of the year. “By the 
time it’s over, there are months of work 
involved. But we’re really busy from 

November 1st until the event happens,” 
Edna said. “Just about all of us make 
something to sell at the bazaar, or to 
put in the grab bags or donate items for 
the auction.”

“The charity aspect is something 
fairly new,” Linda explained. “We started 
using the money we raised to support 
local charities. When the bazaar is 
over, we find out how much money 
we raised, and then we vote on which 
charities to support this year, and how 
much to give each one, based on 
where we think the needs are. We give 
to food pantries, women’s shelters, the 
animal shelter, organizations helping 
the homeless or children in foster 
care. We’ve given to a lot of different 
organizations. We had about 100 to 
115 people come to last year’s bazaar. 
Some of the women who came 
decided to join the club.”

The Christmas Charity Bazaar still 
has plenty of baked goods to offer, 
as well as a wine bar. There are grab 
bags filled with mystery gifts, a raffle 
and a silent auction for some of the 
pricier items donated. The bazaar 
typically features everything from 
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Hill City Church
1375 New Clark Rd.
Cedar Hill, TX 75104

107 N. First St.
Mansfield, TX 76063

(972) 293-1612
hillcity.us
info@hillcity.us 
YouTube: @HillCityTx
Facebook: HillCityTX
Instagram: hillcitytx

Hours: Cedar Hill Campus:
Sunday: 9:00 a.m. and 11:00 a.m. for children and adults
Wednesday: 7:00 p.m. for youth ages 13-18

Mansfield Campus:
Sunday: 10:30 a.m.

Online
Sunday: 9:00 a.m.

Hill City Church
BusinessNOW

— By Adam Walker

Hill City Church proclaims itself a “nondenominational, 
multiracial, multicultural, life-giving church, committed to 
loving and following Jesus together through small group 
life and serving our community.” They’re trying to live out 
that declaration.

Pastor Adam McCain, referred to by his staff as PA, is very 
intentional about being a diverse body of believers. “We 
strive to be a multiracial, multigenerational church. We come 
from different backgrounds, but we’re doing life together. 
We’re about 1/3 white, 1/3 Black and 1/3 Hispanic, but 
we also have Asian and other members of this body. It’s 
a beautiful expression, with the dynamics of our different 
backgrounds, doing life together through Christ. Social media 
uses algorithms to put you in an echo chamber. We want no 
algorithms. I want my children to grow up with people who 
are not like them. But if you don’t like people with messy 
stuff, this might not be the church for you!”

PA continued, “People say that when they walk in here, it 
feels like home, because they see people like them. That’s 
not accidental. Our worship pastor is from Pennsylvania. His 
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grandparents were Amish. He grew up 
with a particular style of worship. He’s 
had to learn Gospel music and Spanish 
songs. We don’t separate out into 
groups. We all worship together. Even 
our small groups are all blended.

“We believe that it is important 
for every believer to be a minister. In 
Sunday service, if you raise your hand, 
saying that you need prayer, whoever 
is near you will pray for you. Every 
Christian has in them the same Spirit 
that raised Christ from the dead. To 
grow in God, we have to use our gifts 
to minister to each other. That’s part of 
why we have over 100 small groups.”

“We believe in creating opportunities 
for people to use their gifts,” Jami 
McCain, PA’s wife, agreed. “We believe 
in peer leadership. That’s why there are 
23 teen leaders in the youth group.”

“Our young people serve in every 
part of the ministry,” PA emphasized. 
“They serve alongside our older people 
and the middle aged.”

Hill City doesn’t believe that church 
is a place for perfect people. “If you’re 
lonely, even though you’re in church, 
something is wrong,” PA explained. 
“Church is a failure, if you’re not in 
relationship with each other. We work 
to get people in relationship with other 
believers. You don’t have to pretend 
to have it all together to be accepted. 
In our Redeemed series, members 
talk about what they have been saved 
from. Everyone has brokenness. This 
is a safe place to grow and change. 
The flesh is messy and ugly, and if we 
walk together, some of your messy gets 
on me. But we can grow and change 
together. Healthy things grow. I believe 
that’s how church is supposed to be.”

If you’re looking for a church to call 
home, Adam and Jami McCain, and 
the rest of the team at Hill City Church 
invite you to come see if they can be 
that home for you. Their Christmas 
services are on December 21, at 9:00 
a.m., 10:30 a.m. and noon in Cedar Hill 
and 10:30 a.m. in Mansfield.
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Felecia Whitfield inspires creativity at 
Collegiate Prep.

Zoomed In:
Abigail, Charles and George Brown

Abigail Brown brought her sons, Charles and George, to the Duncanville Public 
Library one recent afternoon. “We’re just here getting some educational books for 
George. He loves educational books. But he doesn’t like getting his picture made,” 
she informed as George escaped to the other side of the children’s room, where 
all the toys and activity areas suddenly became more interesting than books at the 
mention of pictures. 

Meanwhile, younger brother Charles tried out his computer skills on one of the 
screens, getting a head start on the other future entrepreneurs in the pre-K set. Big 
brother George, agreed to come back for the photo, after some gentle coaxing 
from his mom, but got his revenge with some stealthily flashed rabbit ears placed 
on his younger sibling. 

Around Town   NOW

Mayor Contreras and the city of Duncanville welcome a delegation from their sister city, Monasterolo di Savigliano, Italy.

By Adam Walker

The DeSoto Fire Department teaches the 
community about fire saftey.
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Around Town   NOW

DeSoto ISD celebrates Hispanic 
Heritage Month.

Firefighter/EMT-P Armando Martinez 
shows Eli Negron and Walker Davidson 
the inside of an ambulance at First 
Methodist School.

State Farm Agent Daisy Cano and her 
team celebrate their grand opening in 
Cedar Hill.

The Traphene Hickman Library hosts a 
murder mystery dinner.

The DeSoto Fire Department teaches the 
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Cooking has always been more than food for Dr. Ashla Martin. It is a 
way for her to honor her Louisiana roots. “Just like dentistry, cooking is 
about nurturing and nourishing. At the stove, I get to celebrate the heart 
and soul through flavor,” she said.

“In Louisiana kitchens, the Holy Trinity — onion, celery and bell 
pepper — is the foundation of almost every great dish. It’s more than just 
ingredients,” she said. “It’s a symbol of tradition, family and the soulful way 
we cook with love. For me, the Trinity also reminds me of my faith, adding 
a spiritual layer to every recipe I prepare. Cooking with the Trinity feels like 
weaving together my roots, my heart and my joy in serving others.”

Ashla never studied cooking formally, but she grew up in Louisiana 
kitchens surrounded by family who taught her to season with both spice 
and love. “My mom and grandmother were my biggest influences, and 
over the years, I’ve created my own healthy spins on their classic recipes 
and have an extensive collection of cookbooks!”

In the Kitchen with 
Dr. Ashla Martin
— By Adam Walker

CookingNOW

2 Tbsp. paprika
1 Tbsp. garlic powder
1 Tbsp. onion powder
1 Tbsp. dried oregano
1 Tbsp. dried basil
1 tsp. dried thyme
1 tsp. cayenne pepper, or to taste
1 tsp. black pepper
1 tsp. white pepper
1 tsp. salt

1. Mix all the ingredients in a small bowl 
until evenly blended.
2. Store in an airtight container for up to  
6 months.
3. Use as a seasoning base for shrimp, 
gumbo, jambalaya, roasted veggies or 
anything that needs a little Louisiana soul!

Creole Shrimp Stuffed Bell 
Peppers
A Louisiana classic with a healthy twist

1 Tbsp. olive oil
1 small onion, finely chopped
1 stalk celery, chopped
1 small green bell pepper, chopped
1 lb. chicken Andouille sausage,  
   thinly sliced
1 clove garlic, minced
1 Tbsp. fresh parsley, chopped
1 Tbsp. Creole seasoning (see recipe in  
   this article) or Tony Chachere’s Creole  
   Seasoning
1 lb. shrimp
3 cups cooked brown rice
6 large bell peppers, tops cut off and  
   seeded
8 oz. shredded cheese
Paprika, for garnish

1. Preheat the oven to 325 F.
2. Heat the oil in a large pot over low heat. 
Add the onions, celery and bell peppers; 
sauté for 5 minutes. Add the Andouille. Stir in 
the garlic; sauté for an additional 2 minutes. 
Season with parsley and Creole seasoning.
3. Add the shrimp; cook for 2 minutes. 
Remove from heat; stir in the cooked rice.
4. Stuff each bell pepper; sprinkle lightly 
with cheese. Place in an ungreased baking 
dish. Bake for 1 hour. Sprinkle with paprika 
before serving.Cheesecake Bars

A Southern classic with a sweet twist

1 box yellow cake mix 
1 stick unsalted butter, melted
3 large eggs (divided use)
8 oz. cream cheese, softened
1 tsp. vanilla extract
3 1/2 cups powdered sugar
1/2 cup pecans, chopped (optional)

1. Preheat the oven to 325 F.
2. Grease a 9x13-inch baking pan.
3. In a bowl, combine the cake mix, butter 

and 1 egg. Stir until a soft dough forms. 
Press evenly into the bottom of the pan.
4. In a separate bowl, beat the cream 
cheese until smooth. Add the remaining 
eggs and vanilla. Slowly blend in powdered 
sugar until silky and fluffy. Fold in the 
pecans. Pour over the crust, smoothing the 
top gently.
5. Bake 40-45 minutes, until edges are lightly 
golden, and the center jiggles just a little.
6. Cool completely before cutting into bars.

Homemade Creole Seasoning
The spice blend that brings Louisiana to life

Creole Shrimp Stuffed Bell Peppers
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